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ABSTRAK 
Maksud dilakukan penelitian ini untuk menghasilkan produck nugget yang baik 
dengan rasa yang enak, selain itu sebagai diversifikasi produk olahan pangan 
terutama produk yang bersumber dari bahan baku ikan. 
Metode penelitian yang dilakukan terdiri dari penelitian analisis kadar proksimat, 
dilakukan dengan analisis kadar air dengan metode (gravimetri), Analisis kadar 
protein dengan metode (kjedahl), Analisis kadar lemak dengan metode (ekstraksi 
sokhlet), Analisi karbohidrat dengan metode (luff school) 
Hasil analisis proksimat menunjukan bahwa Kadar air dengan metode 
(gravimetri) menghasilkan nugget ikan patin matang 44,175%, ikan patin mentah 
56,583%, dan ikan nila matang 44,596%, ikan nila mentah 62,638%.  Kadar protein 
dengan metode (kjedhal) menghasilkan nugget ikan patin matang 16,726%, ikan patin 
mentah 9,556%, dan ikan nila matang 17,662%, ikan nila mentah 9,203%. Kadar 
lemak dengan metode (ekstrasi sokhlet) menghasilkan nugget ikan patin matang 
20,148%, ikan patin mentah 2,149%, dan ikan nila matang 19,157%, ikan nila mentah 
2,242%. Kadar karbohidrat dengan metode (luff school) menghasilkan nugget ikan 
patin matang 14,172%, ikan patin mentah 27,217%, dan ikan nila matang 14,319%, 
ikan nila mentah 21,105. 
 
 
 ABSTRAK 
 The purpose of this research is to produce a good produck nugget with good 
taste, besides as a diversification of processed food products, especially products 
derived from fish raw materials. 
 The research method consisted of research of proximate analysis, done by 
water content analysis with method (gravimetri), analysis of protein content by 
method (kjedahl), analysis of fat content by method (sokhlet extraction), carbohydrate 
analysis by method (luff school) 
 The result of proximate analysis shows that water content with method 
(gravimetri) yields 44,175% mature catfish nugget, raw catfish 56,583%, and ripe 
tilapia 44,596%, raw tilapia 62,638%. Protein content by method (kjedhal) yields 
mature catfish nugget 16,726%, crude catfish 9,556%, and ripe tilapia 17,662%, 
crude tilapia 9,203%. The fat content by the method (sokhlet extract) yields mature 
catfish nuggets 20,148%, raw catfish 2,149%, and mature tilapia 19,157%, raw tilapia 
2,242%. The carbohydrate with the method (luff school) yields mature catfish nugget 
14,172%, raw catfish 27,217%, and ripe tilapia 14,319%, raw tilapia 21,105. 
 
